HPLC Analysis of Sugars in Different Types of Wine from Jidvei Winery by CHIRCU, Carmen Ioana et al.
 535 
Bulletin UASVM Agriculture, 68(2)/2011 
Print ISSN 1843-5246; Electronic ISSN 1843-5386 
 
HPLC Analysis of Sugars in Different Types of Wine from Jidvei Winery  
 
Carmen Ioana CHIRCU, Sevastita MUSTE, Otilia BOBIS, Victorita BONTA 
 
Faculty of Agriculture,  University of Agricultural Sciences and Veterinary Medicine Cluj-Napoca, 3-
5 Calea Mntur Street 400372,Cluj-Napoca, România 
 
Keywords: HPLC analysis, wine, sugar composition. 
 
SUMMARY  
 
Grapes, the raw material for wine making, have a complex chemical composition 
comprising of carbohydrates, organic acids and phenolic compounds, parameters that can be 
found in wine also, but in different concentrations.  
The primary sugars in grapes are glucose and fructose. There are other sugars present, 
but they occur in insignificant quantities. In addition, glucose concentration in grapes is an 
indication of ripeness to vineyard managers. Most of the sugar in the grape juice is converted 
to alcohol during the fermentation process. The natural grape sugar that is either unfermented 
at the end of the fermentation process or added back into the wine, is called the Residual 
Sugar (RS) and is measured in grams per liter of wine and is often expressed as a percentage. 
According to EU regulation 753/2002 (1), the following terms may be used on the 
labels of table and quality wines: dry wine, up to 4 g/l sweetness; medium dry, up to 12 g/l; 
medium, up to 45 g/l and sweet wine, more than 45 g/l sweetness. 
 The research has been carried out in the Laboratory of Quality Control of Bee 
Products, APHIS, USAMV Cluj-Napoca, using a Shimadzu HPLC system equipped with a 
LC-10AD pump, DGU-14A degasser, CTO-10AS VP column oven, SIL-10AV VP auto 
injector, SCL-10A VP system controller and a RID-10A refractive index detector. Separation 
of the sugars was made on a Alltech (Altima amino 100a 5 m, containing amino modified 
silicagel), and acetonitril/water mixture (75/25 v/v) a mobile phase, in 1.3 ml/min flow rate. 
Quantification of sugars was made with calibration curves of standard sugars.  For the 
experiment, wine samples were taken from Jidvei Vineyard. Four types of wine, Chardonnay, 
Feteasc Regal, Pinot Noir and a mixture of the above, used for sparkling wine, were 
subjected to sugar analysis. 
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